Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


"2^  TJNITED  STATES  DEPARTMENT  OF  AGRI  CULTURE 

0'  tttq  5  Food  Distribution  Administration  \ 

oa^y^  Washinj^ton,  D.  0.  /  ^^/l  3  JJ^43 

DRIED,  LIQUID  AND  FROZEN  EGG  MEIiiORANDUWI  NO.  10        -  '"''^ 

To:  All  Resident  Samplers  and 'Resident  Supervisors  of  Egg  Processing  Opera- 

tions 

Froms  Henry  G,  F.  Ham'ann,  Senior  Marketing  Specialist,  Inspection  and  Grading 

Division,,  Dairy  and  Poultry  Branch 

Subject:     Duties  of  Resident  Dried  Egg  Samplers  and/or  Resident  Supervisors  of 

Egg  Processing  Plants  Preparing  Liquid  or  Frozen  Eggs,  who  are  Assigned 
to  Such  Plants  on  a  Contract  Basis. 

The  duties  of  the  resident  dried  egg  samplers  and/or  the  resident  supervisors  of 
egg  processing  operations  shall  be  as  follows: 

1.  To  check  the  method  of  handling  shell  eggs  to  see  that  they  are  properly 
cooled  previous  to  candling.     (Shell  eggs  should  be  cooled  to  produce  egg 
meats  not  over  60  Degrees  F.). 

2.  To  examine  the  candling  room  to  see  that  it  is  adequately  darkened,  pro- 
perly equipped,  and  'kept  in  a  proper  sanitary  condition. 

3.  To  examine  a  sufficient  number  of  shell  eggs  as  candled  by  each  candler 
prior  to  breaking  to  determine  thatt 

(a)  Inedible  eggs  are  removed, 

(b)  Dirties,  i.e.  e.ggs  with  foreign  material  adhering  to  the  shells 
that  in  hahdling  in  pails  or  conveyors,  or  when  breaking  might  become 
detached,  are  separated  and  are  properly  washed  and  the  shell  dried 
before  breaking. 

(c)  Leakers  resulting  from  candling  and  checks  are  properly  placed  in 
'trays  and  are  broken  out  by  skilled  personnel.     (Leakers  that  are  re- 
moved from  cases  before  candling,  should  not  bo  used). 

(d)  Sanitary  conditions  are  maintained  at  all  times  and  that  inedible 
eggs  are  properly  disposed  of  by  placing  them  in  suitable  containers 
for  disposal  ^^thout  breaking  and  that  such  egp^s  are  denatured  and  re- 
moved from  the  building  regularly.     The  denaturing  should  be  done  by 
spraying  with  methylene  blue  dye  or  other  suitable  denaturant.  Fillers, 
flats,  and  empty  cases  should  be  removed  from  the  candling  room.  Trash' 
barrels  with  strong  odors  should  not  be  permitted  in  the  candling  room. 

(e)  Buckets  or  other  containers  into  which  shell  eggs  are  placed  prior 
to  breaking  are  kept  in  a  clean  and  sanitary  condition. 

A.    To  check  carefully  the  breaking  room  operations  and  to  make  sure  that 
proper  procedures  are  followed  which  conform  with  the  sanitary  requirements 
as  outlined  in  Tentative  Standards  for  Sanitary  Conditions  of  Plant,  Equip- 
ment, Operating  Procedures,  etc.  with  regard  to  the  followingt 

(a)     General  appearance  and  sanitary,  condition  of  the  room.- 


(b)  Handlins:  of  shell  e?(y  buckets  so  they  do  not  come  into  contact 
with  or  pass  over  liquid  ego;s,  liquid  eg^  containers,  or  drip  trays 
and  are  not  nested  after  cleaning. 

(c)  Number  of  eggs -broken  into  each  cup  (not  over  three  eggs  should 
be  broken  into  a  cup  and  the  cup  should  not  overf  lo;v) . 

(d)  Breaking  eggs  carefully  and  exercising  sanitary  precautions  in 
removing  shell  particles.    Do  not  use  fingers. 

(e)  Observing  and  smelling  broken  eggs  before  emptying  cUps. 

(f)  Prompt  examination  of  questionable  eggs  by  qualified  personnel. 

(g)  Rejection  of  eggs  classed  as  loss  or  inedible.     This  includes 
bloody  ivhites,  large  blood  spots,  large  unsightly  meat  spots,  black 
rots,  white  rots,  mixed  rots  (addlad  eggs),  sour  eggs,  eggs  with  green 
whites,  eggs  with  stuck  yolks,  moldy  eg?s,  musty  eggs,  eggs  showing 
blood  rings,  eggs  containing  embryo  chicks  (at  or  beyond  .blood  ring 
stage) ,  and  any  other  eggs  that  are  filthy,  decomposed,  or  putrid, 

(h)  Disposition  of  rejected  meats  into  properly  identified  containers. 

(i)  Cleaning  and  sterilization  of  cups,  knives,  and  drip  trays  after 
breaking  blood. rings,  sour,  musty,  moldy,  green  whites,  or  other  rot- 
ten eggs. 

(j)  The  frequency  of  emptying  buckets  into  churns  or  vats  and  the 
checking  of  odor  before  being  emptied.    Fingers  should  not  contact 
inside  surfaces  of  containers  when  handling. 

(k)  The  rem.oval  of  shells  from  the  breaking  room  during  breaking 
operations. 

(l)  The  frequency  and  adequacy  of  cleaning  and  sterilizing  the  break- 
ing room  equipment  (tests  should  be  made  of  chl'.rine  solution  or  other 
non-toxic  deterrrents,  sterilizing  cabinets,  steam  sterilizers,  and  hot 
water  temperatures  to  see  that  they  are  proper  and  adequate) . 

(m)  See  that  the  temnorature  of  the  liquid  efrgs  is  reduced  to  45  De- 
grees F.  or  Ifcss  within  thirty  minutes. 

5.  To  see,  when  possible,  that  shtll  eg-'s  taken  into  the  breaking  room  carry 
the  identity  of  the  candler. 

6.  To  observe  closely  the  methods  of  oueration,  maintenance  of  equipmtnt 
and  sanitary  condition  throufT-hnut  the  plant      A  daily  record  shall  be  kept 
of  such  points  as  are  covtrtd  by  the  daily  report  form,  which  will  be  fur- 
nished for  this  purpose.    Other  reports  or  rtcords  may  be  used  to  supole- 
ment  this  daily  report  at  any  time  it  is  considi-red  necesrary  or  desir- 
able to  usu  such  reoorts  to  give  a  mor^    complete  an^.  accuratt   reocrd  of 
plant  operati'ins. 

7.  To  check  frequently  the  '-cales  used  for  w^-ighinq-  dried  eggs  and  frozen 
eggs  when  sold  to  the  Government  (particularly  at  the  wtiq;hts  more  frequent- 
ly used)  and  when  found  to  weirrh  incorrectly  or  to  be  in  need  of  ju'^tme.nt 
immediate  s'teps  shall  be  t.-ken  to  have  them  corrected  or  adjusted  by  an 
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official  pt-plt  r  of  wt  i  'bt.^  ■'^.n-^.  irit  asurLP , 

8.  If  at  any  tif^.e  any  conr^.itions  or  nractlccR  are  btini;  follow^ed  that  are 
not  in  line  ^'dth  tht  pe  inFtructionp  or  tht.  Tentfitivt  Sanitary  Requirtrntnts 
for  plant  operationp,  a  vtrbal  report  shall  be  ma^^i.e  to  the  plant  manarrer 
or  Person  Ht- pirrn-- ted  by  him  ^'^ith  the  r-equLpt  thpt  th^y  be  corrected.  If 
such  conditions  are  not  cor""ected  "':i'ithin  a  rLasonable  len'fth  of  time,  the 
re=!ident  snmpler  or  surjtrvisor  shall  nreDPre  a  written  report  statin?^;  the 
conditions  or  nractict-s  nei-dinjj  c  trrection,  furnishinj^  immediately  one  cop; 
of  this  reoort  to  the  plant  man--^"-!.  ment,  one  to  his  immediate  sup-.rvisor,  oi 
to  the  rcionfil  suD^rvi^or,  one  to  tht  '^Tashin^ton  '■.xf^icti  and  retaining;  one 
copy  for  his  n^m  file?^ .     If  such  conditions  are  si^rious,  he  shall  phone;  or 
wire  collect  to  the  Washinf?:ton  office  i^'ith  re^^rence  thereto  and  for  fiirth^ 
instructions . 

9.  To  observe  any  matters  concerninf:  plant  operations,  methods  used  or  tht 
character  and  use  of  any  machinery  or  equipment  that  needs  chan.f^e  or  adjus"f 
ment.    HoT^evfr,  unless  such  channies  or  ndjustments  are  minor  in  character, 
he  shall  report  his  obst  rvati' >ns  and  recommendations  either  directly  or 
throurjh  his  suoervisor  to  one  of  the  technical  advisory  staff  rcprc;Senting 
the  ^.D.A.,  v'ho  in  turn  shall  visit  or  ar"i"an"'e  for  some  other  technician  tc 
visit  the  plant  in  question,  survt,y  the  situation  and  make  any  pertinent 
and  needed  recommendations.     I."t_is_  ijnportant.  th_at_r_es_idL_nt_  _s^mplers_and_ri^: 
i_dent  _su_oc,rv3.sor_s  ^•'=^J''"'e_ll  ^s_th_Lir  imroedi?ite  sup*  rvi_sors_and_the_"»"_e£T;i^ona]^ 
suQerv3^s_or s_  ^'^_n2."t_a_ttc_mpt_to  iTive_t£ch_n_ica^l_advic_e  tihj2t_involves_  an_irapor- 
tant_r_iyisi^on  £^j^_Tnj-_thods_or  li5<'J^ensive_  s_tru£tur_al_j_  funct_ion_al_or  e_n_2;inee_ri^n' 
c_h_an£es_  b_ut.  that_tht;y  s_ha;i._.  ]^ork_clos_»  ly  "ath  and  £ e oor  t_th  e  _ir_o_p iniwi s_  o.^ 
such  needed  chan-^es  to  the  technical  advisory  sta-^f  of  ^.D.A. 


The  t.„chnical  advisory  staff  on  its  visit  to  olants  and  in  their  contacts 
T^th  supervisors  shall  be  helpful  ^^ith  sup;T;estions  to  resident  samplers, 
resident  suo^  rvisors  and  their  supervisors,  but^  jth._cy_ar e_n£^t_tj2  a.sj^u_rae_ 
authority  f -tr  jth_  ^^■^^ervi.sion  £if_'fche_duties_  of_the_rt_si'^e_nt.  _personnel  un- 
lfc£p_:^^-iut_st_ed_ti2  do_so.     They  shall,  hov  ver,  report  to  tht  immediatt.  or 
re.-:;ional  suoervisor  f ■  ir  follow-up  and  advise  any  particulars  in  connection 
^^'ith  the  duties  or  activities  of  resident  samiolers  or  "^up.-.rvisors  which, 
in  their  opinion,  need  correction. 

It  is  particularly^  imDortr.nt  that  the  co  perative  rel-^ tionshios  between  tht 
two  'Troups  be  Tiaint-nined  on  a  most  cordial  and  mutually  helpful  basis. 

10-     In  the  eVent  of  a  breakdo^'n  in  the  plant,  to  obstrve  carefully  the  car 
•^iven  to  liquid  err-^s  ■'"hich  may  be  in  holding  tanks  or  churns;  also  to  ob- 
serve th'.  condition,  odor  and  temoerature  of  such  liquid  eg^s  when  opera- 
tions are  resumed. 

In  addition  to  the  dut'es  outlined  above,  the  resi.de-nt  supervisor  of  e;-:^^;  process- 
infT  (br  akin?:  and  freczin.q;)  operations  shall  have  the  ^ollowins;  duties: 

1.     Issue  a  d'ily  rep'^rt  of  production  (on  a  form  to  be  f'arni^^hed)  in  an 
orxj^inal  and  three  copies,  >Tivin>T;  the  volume  of  en;^s  processed  and  check 
wei^ht^d,  to::!;ether  '"dth  identi-<^ication  marks.     These  daily  reoorts  '"'ill 
carry  a  statement  th;^t  the  en;?Ts  '"ere  nrocessed  under  the  supervision  of 
a  resident  suoervi^or.     The  original  cooy  of  the  reoort  to'7;tther  i^th  one 
carbon  cooy  shall  be  ^7iv>.n  to  the  firm  in  ordt^r  that  they  can  transmit  a 
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cooy  ^"ith  any  liquid  or  frozt,n  br-?7R  wb:'.ch  tht,-y  may  Ptll  to  other  firrap? 
one  co:oy  phpll  bo  rt  tainert  by  tht  ^upervi'^or  of  oroce^pinq;,  ."nd  ont'  copy 
shall  be  ^i^nt_da_:^.ly_'t'^  "the  rLfriohal  ^uot  rvi^'or ,    As  soon  as  thi.:  rt  rLonal 
supervisor  has  exaniini  d  th     cony  f or^^rardL d  to  him,  or  in  the  case  of  his 
prolon'T.t-d  abPc;nce,  this  cooy  ph  Mild  be  f  ^r^'^ardtd  to  tht  Wa^^hin.^ton  office 
for  filinn;. 

2.  Test  wei'-^hts  shall  bu  made  ^"hen  the  product  i"^  sold  to  tht-  Gov.,rnment 
by  (a)  tart. -i"rk.  i;^hin'T  a  sufficit^nt  numbt.r  of  t  moty  containers  at  various  in- 
tt  rvals  to  obtain  an  accurate  avt-ra-'c   tare  vreiTht,  and  by  (b)  f^r')ss-"''t:;iTh- 
infi;  at  least  tt.n  oercent  of  the  fillt:;d  contaijit_-rs  .-^nd  dett:: mining;  tht 
avt-ra-Tt:,  net  'vt,  i;T;ht  by  deducting  the  avera-T^   tare  "rei'^ht. 

3.  Mark,  or  supcrvi<?e  the  markinT  of  a  USDA  identification  number  on  each 
can  or  container  fi"'.led  • 'ith  liquid  e'^-'s  that  subsequently  '•"ay  bt;;  used  for 

dryln?.     A  '^tamp  will  be  furnished  ^-nth  '-tiich  the  "USDA  L  -t   "  nay  bt. 

apolied.    The  supervisor  should  retain  control  of  the  USDA  stamp  at  all 
times  and  "should  mt  apply  or  permit  th^  USDA  stamp  to  be  applied  on  any 
containers  of  liquid  ')r  '"rozen  cf^-'s  except  th'~'Sc.  proctsstd  'urinT  his  hours 
on  duty.    An  ei-'ht  banded  st^^mp,  '=dth  It  tt^  rs  not  less  than  one-fourth  inch 
in  hei'-'ht  should  be  u^'ed  to  apply  the  USDA  lot  number.     Thi"  stamp  sh'-iuld 
be  furnished  by  th^    ^ir;^.     Each  official  su|jt.rvis  >r  "^ill  use  the   ^irst  thret 
bands  of  the  stamp  for  his  identif"ication  number,  the  nt.yt  three  for  the 
day  of  the  year.    The  I'^st  t^--')  bands  sh  'Uld  be  used  to  indicate  lot  numbers 
or  churn  numbers,  if  the  se'-Tate  churns  are  marktd.    Th^-  .'^uoervisor '  s 
license  number  i.''  listed  on  ri?  license,  card  and  the  last  three  numbers  on 
it  sh'iuld  be  used  as  his  identif ic'^tion  number.    A  supervisor  "^ith  the  num- 
ber 015  '"r  iuld  stamo  the  containers  01502508  for  t,  ^^s  processed  on  January 
25  and  for  churn  or  lot  num.ber  9.    Each  residv-nt  supi  rvi-^- ir  shall  be  sure 
that  thi,   stamp  applied  carrit  s  th^   propt,r  identification  number  as-^i-rned 

to  him,     Gnns  ''hall  be  marked  just  t-  th^.  ri^ht  of  tht.   "earn  at  the  uppir 
p;Trt  of  the  can  (low  tn-.'U-i-h  so  the  lid  '"ill  n  »t  c-v>  r  the  mark)      If  r  )und 
fibtr  containers  are  used,  th^y  vsh'-iuld  be  marked  in  a  similar  manner.  If 
square  containers  are  used,  thi  y  should  be  mar'kt.d  in  th.  uo  "^er  ri-'hthand 
corner  of  any  side,     (if  the  sides  vary,  a  uni^^orm  procf- d;-ire  sh  -uld  be  used 
in  each  olant  in  order  to  facilitate  locatin-!  the  USDA  stamp).    The  resident 
supervisor  ■should  not  ma.rk  or  pi.  rmit  to  be  marked  ^'^ith  a  USDA  lot  number 
stamp  anj/"  Cf^^ntain.  r  of  liquid  er^nis  from,  churnin^s  containing;  eJ^'^s  n^'t  con- 
sidered satis^^act' )ry  for  use  in  drying  e^^s  to  be  delivered  on  F.S.0.0. 
contr^'^cts-     If  any  ei-:^  meats  or  frozen  erris  nre  unfit  for  human  c'.'nsumip- 
tion,  h^  should  request  their  disposal  into  channels  not  for  human  food  and 
sh  ould  make  suitable  . foil  .^r-up  to  make  sure  of  ?5uch  disposal.     If  such  e-'-'S 
are  not  s'>  disposed  of,  he  shall  repf»rt  the  facts  immediate; ly  to  his  suuer- 
visor,  "^h'">  shall  make  immediate  report  t-^^  the  Washin-^ton  office  "hich  shall 
advise  the  Food  and  Dru":  Administration. 

k.     Set  that  a  suitable  stampin'^  ink  is  usv.d  in  '-^arkin"'  metal  cans,  in  order 
that  th^  marks  '-'ill  not  soread  ■  )r  run  '^fhen  they  ^et  '-'^t.     It  is  probable 
that  the  firm  -'ill  hive  a  satisfactory  ink  '"-^v  thif^  ourp  )si  ,  but  if  they  do 
not,  contact  a  local  dealer  h-mdlin-"  ink  and  obt'iin  an  "opaque  pad  ink"-  or 
some-  ink  havin  -  similar  qualitie.s-     If  unable  ti  -btain  locally,  advise  the 
Ifashin^^t' )n  office  and  arr.-^n-'e '""ents  ^'ill  be  m.ade  to  furnish  a  supply. 

5.     Check  the  c  >ntaimrs  u.^^v  d  to  be  sure  they  ar..  clean.     If  cans  are  re- 
used, tht.y  should  n->t  only  be;  carefully  checked  for  cleanliness,  but  also 
to  be  .sure  that  any  previous  id>. ntif icntion  marks  or  USDA  lot  numbers  have 
been  removed. 
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6.  Si.L.  th"t  contaiiiLrR,  nftur  boin-^  fil.lt.'i.  fr'->m  the  churn,  '^/■^vt  Dromptly 
into  the  'frcozin,"!  -'r  froczin''       ;r  in  cold  .^t  'r.'i-c  T^art-houst.  The 
ttmpt-rature  of  tht ■  liq,ui(i', e^-s^  ap  it  co^^.t.p  fron;  th^.-  churn  should  be  checked 
frequently,                    ■;  ..f  . 

7.  If  n  Inb'/rat  <ry  nnaly.'^iR  is  requ^  sted  by  the  firrc,  the.  resident  suDi_r- 
visor  Phall  take  sanoltp  from  each  churnin'z        lot.    These  sT^/oles  shall  be 
taken  '-'ith  sterile  equ  pnent  and  be  olaced  in  clean,  sterile,  appr^JVed  con- 
tainers, oronotly  cooled  and  fr'")7Ln.    They  shall  be  suitably  Dreoared  for 
shi-Dn..nt  to  the  laboratory  by  the  use    -f  dry  ice  .    The  cost   >f  the  l  b  -r- 
tory  analysis  and  any  cxpensv  s  incurred  shall  be  n-id  by  the  firra  request-. 
inT  the  analysis. 

B.     Check  frequently  the  t.  mpt  ra.tu 'e  of  the  freezin''  ro on  the  premises  or 
in  nearby  cold  stora^^e  '"'areh/'use  and  thi   rneth'^d  of  stackin'"  the  containers 
for  freezing;.    Containers  sh'mld  be  stacked  to  ricrnit  air  circulation  until 
fr'-zen.     It  is  desirable  to  have  th^   ti.  mat rature  of  the  freezing  r 'om  nt 
-5  De-;r^.s  F.  or  lo^-^r.    Forced  air  circulatim  is  devsirable  ^\nd  nnj  be 
esstenti'-il  in  order  to  -ibtain  satisfactorily  rapid  freezin.::  results.  This 
T"ill  defend  UDon  the  size  of  th^  containtrs  (volume  '<f  product  to  be  fr^^zen) 
and  the  arran-'^ment  nn<''^^  tcmoerature    'f  tht  roon. 

9.     Check  peri'^dically  the  complete  freezin*^   -f  packa-^es  of  e'::^!;  m^ats.  This 
can  be  accomplished  by  usin"^  a  clean,  sharp  pointed  rod,  ^-rhtch  sh')Uld  be 
thrust  into  th^_  center  'if  the  packa-e  t')  det<,rmine  ■'-whether  freezin"*  is  com- 
plete , 

Ad'^.itional  duties  ''>f  resident  dried  e-^T  s'-'m'Dlers  shall  be  as  follo'-\s! 

1.  Require  the  anol^cant  t''>  si-^n  in  quadruplicate  "Application  for  Sanplin.^ 
'Vti^hinr:,  Analysis,  and  Ora'-in"'  of  Dried  E^^.^s" .    T^is  aonlication  can  be  pre- 
pared for  individual  lots  ■ -r  as  p  blanlc^  t  apnl LC-tion  to  c  iVv  r  al^.  product 
'"hich  is  to  be  subsequently  sam.pled. 

2.  If  any  provisions  contained  in  "Apolication  for  Samplin^:,  Wei^^hinn;, 
Analysis,  and  Gra^.in"'  ■'■■■f'  Dried  E" 's"  are  n  .t  c  implied  '"ith  or  if  the  pro- 
visions   ,f  tht.  purchase  contract  are  not  fully  complied  ^-dth,  the  r.  siHent 
sampler  shall  follow'  the  procedure  f*  ^r  reportin'"'  such  discreP'^ncy  as  out- 
lined in  paragraph  8  on  pa-'e  3  of  this  m.em.orandum . 

3.  Che-ck  th..  temp^.rature  and  odor  of  liquid  ^-i^s  htld  in  vats  and  other 
containers  prior  to  dryin-:. 

U.     Ch^ck  the  time  that  the  liquid  e-'-s  ari  held  b^  t^-^een  the  br._.akim;  and 
dryin':;  operati'^ns , 

5.  Check  the  b  'Idin.-:  facilities  to  pc.e  tha.t  the  liquid  eq^^s  in  vats  and 
other  containe'rs  -'re  properly  pr.-,t..ct^d  from  dust,  contamination,  and 
Verm.in , 

6.  Check  the  entrr.  liquid  en;-  or'-duction  line  to  <^e,,^  that  it  is  prop^-rly 
cleaned  after  each  shift.  •  , 

7.  If  fro'zen  eqics  are  used,  the  manner'  of  defrostinr^  shall  be  checked  and 
and  examination  made  of  as  many  containers  as  possible  ""or  condition,  pre- 
ferably after  tha'^inj^.    Any  sour,  moldy,  musty,  or  ''ther  off  condition 
e.s;^s  shall  not  be  used  for  drying;.    All  e,p;ss  broken  after  January  1,  194-3 
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■  for  subp'equent  ri.ryini^  phall  havt  been  processed  londer  the  puourv  ''ion  of  a? 

■off'icinl  PUD>-rvivSor  and  t.:?ij.h  cont-^incr'  phall  have  a  USDA  idt^ntif ication  nur 
ber  pt<':,motd  on  it.     Tht  firm  dryiiicr  those  cs;qs  shall  havt.  a  cooy  '-f  th^  re.' 
idtnt  pupi^rvisor' s  daily  production  rt-oort,  stf^tin-r  that  the  ^  ^qs  were  pro- 
CLSsed  under  offici-^l  suotrvision.     Th^  USDA  lot  number  should  be  rv:moved 
from  all  emioty  contra  in  ^.rs  i-'hich  mif^ht  be  re-uscd.    Such  marks  can  be  remove 
by  any  suit;>ble  merans  that  rdll  not  damage  the  container  for  re-use.  The 
saraDler  shall  'chb'-ck  to  b^  sure  th'it  such  marks  are  removed  at  the  drying 
olant.  .  .. 

8.  A  check  shall  be  m^-de  of  the  drying;  room,  and  drying;  ODer-^tions  on  the 
follovrin;?  points: 

(a)  To  see  that  the  room  is  kept  clean  and  orderly  durin::  operating 
hours, 

(b)  The  temoerature  of  the  oorrde-r  -Toing  into  contpin^rs  shall  be  95 
Degrees  F.    -r  b<:loT'  n.t  th^  time  of  oackagin'T  ''"-nd  do^-n  to  85  Degrees  F 
in  t''\  nty-f our  hours. 

(c)  The  m.ethod  of  bl^nd'n-:  the  collector  poi-^der  to  make  sure  it  is 
uniformly  bl^  nded. 

(d)  The  amount  of  scrt-enin.'^s  obtained  daily  "hich  sh-"ll  be  ''ho^'n  on 
the  daily  report.     Si^^ter  screens  shall  be  exar.intd  regularly  .-^or  anj 
bre-'-ks  or  d'^maqie.     Follo^«'-up  shall  be  made  to  set  thit  prooer  disposj 
tion  has  be^  n  "^rde  o"  thv  screenings. 

(fc.  )     Obs^rv;iti' .ns  shall  be  made    )f  the  s.-^nitary  conditi  -ins  in  the 
dust  house   'md  r^.isoosition  of  the  dust  houst_  nov^der. 

(f)  The  tyoes  or  ch-^racter  of  any.  .t^-sts  m-^de  by  *he  olant  sh-juld  be 
noted  by  th^.  sampler,  /„•■•• 

(g)  Observations  shall  be  m-^de  to  ascert^-in  th^it  regular  ^'.nd  oroper 
clean-ups  are  m.ade  ■ 'f  the  plant  and  e'quj.pm^.  nt - 

•(h)     That  batch  dryers' do  n  t  operate  m  re  th  m  four  hours  i-ithout  b^ 
empti^  d.  . 

9.  Test-i=rei^hts  sball  be  nade  on  all  the  product  produced.     If  the  po^^der 
is  pncktd  in  b^\rr^ls,  tare  ^"vi-hts  shall  bv   t.-ken  of  all  barrels,  complete 
^"ith  liners,  heads,  and  hoops;  such  "'eifthts  to  b-  m-arked  on  the  barrels. 
Net  '^ei-'hts  should  be  checked  by.  deducting  th.:  tare  \^-eight  from  the  gross 
weight,     r^Then  other  types  of  oacka-es  are  used,  reprf  ent^-^ tive  pack-iges 
shall  be  tare  "-'et-rhed  from  time  to  time  to  obtain  an  averarre  tare  'height 
and  tests  ^'^eights  determined  from  such  av^-rage  tare.    Not  less  than  ten 

•percent  ■)f  the  packan-es  shall  be  '^-el-hed  in  order  to  det.  rmine  the  contract 
""■ei^xht, 

10.  Sa'iples  for  lab'imtory  analvsis  shall  be  taken  from  representative 
packages  (not  less  than  5  barrels  out  of  each  4-, 000  pounds;  if  containers 
smaller  than  barrels  used,  proportionately  more  containers  shall  be  sampled 
or  at  frequtnt  intervals  from  the.  run  of*  po^-der  as  it  come  s  from  the  sifter 
These  samples  shall  be'  pre.p-'red,  marked,  and  sent  to  the  lab  iratory  for 
analysis,  to-:>.ther  '-dth  .-'n  ori-inal  copy  of  the  sampling  report.  The 
samples  may  be  s^'nt  to  the  laboratory  dally  or  the  samples  may  be  accumu- 
lated over  a  period  of  sev  ral  dnys  ti'^:e,  dependinT  upon  the  desires  of  the 


„  7  - 


plant  raanfl."'^  r^.L.nt .     Duel  "'.cat'::  pa'.nnlcP  niay  bt  furnxphud  to  thu  plant  v'ht.n 
requested. 

11.  A  comnfjsite  samplr  shall  be  tfiki:n  from  the  barrels  or  other  containers 
sampled  in  each  c^^rlot  and  mailed  to  Dr.  H.  E.  Goresline,  Bureau  of  A;":ri- 
cui.tural  Chemistry  ■•ind  En-rin.  erin.:^,  U.S.  Dep/irtmcnt  of  AT;riculture ,  Wash- 
ington, D.O.     The  follo^'dnT  instructions  ^or  taking  these  samples  should  be 
used: 

As  bactc rioln •••■ic.-il  tests  arc  made  on  the  composite  sam.DleS,  particular  care 
shall  be  t-'ken  so  as  not  to  contamin.'-'te  the  poMor  in  the  samplin-:;  process. 
In  order  to  h>.].p  eliminate  any  possible  contamination  from  the  samolinrc 
tube,  it  '")uld  be  pref<:rable  to  run  th.L   sampling  tube  in  and  out  of  the 
dried  e.T^s  eev^ral  times  before  the  com.posite  sample  is  taken.     If  the  dric 
e!r.ie  are  difficult  to  remove  from  the  sampling?  tube,  use  something  Buch  as 

a  clean  spoon  h'^ndle  to  push  the  dried  egr^s  out  do  not  use  your  figures 

The  cans  should  be  full  but  do  not  ppck  the  dried  es;^.='  into  the  can  with 
your  h^nds.     In  fzeneral,  '^ood  sani-tary  procedure  in  t^-^king  the  samples  will 
be  satisfactory. 

12.  The  liners  and  other  pacJ^.'^gin'^  m-iterials  shall  be  checked  to  see  that 
they  m.eet  the  contract  specif icitions  under  ^-i^hich  the  product  was  purchas-ed 
If  thtre  is  any  doubt  a^  to  the  suitnbility  of  the  liners,  a  representative 
sample  liner  should  be  seat  to  Dr.  C.J.  Kahle-nber^,  Room  1615,  M-'^'llers 
Building,  5  South  Wabash  Street,  Chicago,  Illinois,  for  testing. 

13.  Th...  sampler  -shall  se^^  th  -t  the  lim  rs  art,  properly  placed  in  the  barre 
or  boxes  and  proptrly  se^-^led  as  pcr  dried  eq;-  sa.mplers'  Memoranda  Nos.  7 
and  9,  and  th-'t  the  liner  inserting  apparatus  is  handled  in  a  sanitary 
manner.    The  markings  on  the  shippinr-  containers  shall  be  checked  to  see 
th-^t  they  -■^re  in  accordance  ^'dth  contract  specific  tions,  and  any  contain- 
ers not  properly  marked  shall  b^.  set  a^id-..  for  correction  prior  to  shipment 

14..    The  loading  of  cars  shr.ll  be  checked  prior  to  sealing  in  order  to  de- 
termine tha,t  the  cont'-iiners  are  prone  rly  olaced  and  braced  so  as  to  assure 
safe  delivtry.     Check  the  placin'r  of  powder  in  oackarres  to  determine 
whether  thtre  is  exces^'ive  tam.ping  ■'"hich  may  result  in  caking. 

15.     Th.^  sampler  should  ke^.p  a  rec^^rd  of  the  total  daily  production  of  drit 
eg^s  and  list  this  on  his  dail}/  report.    '.'Then  any  questionable  product  is 
used  in  the  manufacture  of  any  lot  o^^  dried  egr^s,  this  ^^act  shall  be  noted 
on  the  sampling  and  t^st  '-a.-ight  j^eport  which  is  sent  to  the  laboratory  with 
the  samples  or  on  a  s^prrz-.tc  note  or  letter  '-tiich  shall  be  attached  to  the 
sam.plin?  ''nd  t'.st  "^ei^Tht  report  -^hich  is  st  nt  to  the  laboratory. 
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